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(57) ABSTRACT

The disclosure features a method of performing a boil-out
cleaning process in connection with a fryer. The fryer
includes a vat, a vessel for receiving oil drained from the vat,
the vessel movable from an under-unit position, an oil drain
path leading from an outlet opening of the vat to the pan, and
an oil return path from the vessel back to the vat. The oil return
path includes a pump. A drain valve is located along the oil
drain path. The drain valve is opened to drain oil from the vat
into the vessel is opened. The drain valve is closed after
draining the oil from the vat. A boil-out cleaning fluid is
delivered to the vat and the boil-out cleaning fluid is heated. A
boil-out drain path is provided with an inlet positioned for
receiving boil-out fluid from the drain valve and an outlet
positioned forward of a front of the fryer unit. A container is
placed below the outlet of the boil-out drain path. The drain
valve is opened so that boil-out fluid is delivered from the vat
to the container without passing through the pump. The drain
valve is closed, and The pump is activated to deliver oil from
the vessel back to the vat.
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FRYER FILTRATION ARRANGEMENT WITH
BOIL-OUT BYPASS

CROSS REFERENCE TO PRIOR APPLICATIONS

[0001] This application is a Divisional of a co-pending U.S.
patent application Ser. No. 11/233,522 filed on Sep. 22, 2005,
now U.S. Pat. No. 7,698,994 issued on Apr. 20, 2010, which
is hereby incorporated by reference for all purposes as if fully
set forth herein.

BACKGROUND OF THE DISCLOSURE

[0002] 1. Field of the Disclosure

[0003] The present invention relates generally to deep-fat
fryers and, more particularly, to a, deep-fat fryer cooking oil
filtration arrangement that includes a boil-out bypass feature.
[0004] 2. Related Art

[0005] A typical deep-fat fryer will include a fryer vat con-
taining a heated bath of cooking oil. The cooking oil is
adapted to receive baskets of food products such that the food
products will be immersed within and cooked by the heated
cooking oil. Such fryers include a heat exchanger, which may
take the form of in vat fire tubes and associated burners, with
combusted gases being passed therethrough to heat the oil.
[0006] To extend the useful life of the cooking oil, it is a
common practice to filter the particulate food matter from the
cooking oil to minimize the carbonization of such food matter
within the cooking oil. Various configurations of filtering
systems in which oil is drained from the vat into a pan, tub or
other below unit containment vessel and then passed through
a filter have been provided, with a pump used to return oil to
the fryer vat after the oil has been filtered.

[0007] The cleaning process for fryer vats typically
involves a “boil-out” process in which the vat is filled with a
mixture of 0il and vinegar and the heating system of the fryer
is run to produce a boiling of the mixture, which in turn cleans
the vat. Once the boil-out process is completed, the mixture
must be removed from the vat, preferably drained without
leaving any significant amount of the mixture in the unit and
without running the mixture through the pump, as that may
degrade the pump/motor assembly causing early failure.
Typically, oil in the vat is drained into the pan, tub or other
below unit containment vessel of the oil filtering system prior
to the boil-out. Upon completion of the boil-out, including
removal of the cleaning mixture, the oil in the vessel is
returned to the vat. Since the oil is held in the below unit
vessel during boil-out, the below unit vessel is not available
for draining of the cleaning mixture. It would be desirable to
provide a fryer that facilitates removal or draining of the
boil-out cleaning mixture.

SUMMARY OF THE DISCLOSURE

[0008] In one aspect, the disclosure features a method of
performing a boil-out cleaning process in connection with a
fryer. The fryer includes a vat, a vessel for receiving oil
drained from the vat, the vessel movable from an under-unit
position, an oil drain path leading from an outlet opening of
the vat to the pan, and an oil return path from the vessel back
to the vat. The oil return path includes a pump. A drain valve
is located along the oil drain path. The method includes open-
ing the drain valve to drain oil from the vat into the vessel,
closing the drain valve after draining the oil from the vat,
delivering a boil-out cleaning fluid to the vat and heating the
boil-out cleaning fluid, providing a boil-out drain path with an
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inlet positioned for receiving boil-out fluid from the drain
valve and an outlet positioned forward of a front of the fryer
unit, placing a container below the outlet of the boil-out drain
path, opening the drain valve so that boil-out fluid is delivered
from the vat to the container without passing through the
pump, closing the drain valve, and operating the pump to
deliver oil from the vessel back to the vat.

[0009] The boil-out drain path may include a removable
boil-out drain pipe that extends into a laterally extending
manifold that forms part of the oil drain path. The boil-out
drain pipe may be removed while the oil is drained from the
vat to the vessel. The boil-out drain pipe may be attached
during delivery of boil-out fluid to the container. The drain
valve may include a three way valve with an inlet and two
outlets. The boil out drain-path may include a boil-out drain
pipe associated with one outlet of the drain valve.

[0010] According to another aspect of the disclosure, a
method of operating a fryer includes draining oil from a vat to
avessel via an oil drain path, closing the oil drain path, filling
the vat with a boil-out cleaning fluid, heating the boil-out
cleaning fluid to clean the vat, connecting a fluid drain path to
the oil drain path to direct the boil-out cleaning fluid from the
vat to a location outside the fryer, and opening the oil drain
path to drain the boil-out cleaning fluid to the location outside
the fryer via the fluid drain path.

[0011] The method may further include closing the oil
drain path, and moving the oil from the vessel to the vat via an
oil return path. The moving the oil from the vessel to the vat
may include pumping the oil. The o0il drain path may include
a valve, and the closing and opening the oil drain path may
include closing and opening the valve, respectively.

[0012] The connecting the fluid drain path may include
connecting a drain pipe to the oil drain path, the drain pipe
including a first end configured to engage the oil drain path
and a second end extending to the location outside the fryer.
The method may further include placing a container below
the second end of the drain pipe, wherein the boil-out clean-
ing fluid is drained to the container via the drain pipe by
gravity. The connecting the drain pipe to the oil drain path
may include removing a cap exposing an opening of the oil
drain path, and inserting the first end of the drain pipe to the
oil drain path via the opening.

[0013] According to another aspect of the disclosure, a
method of cleaning a fryer includes closing a valve on an oil
drain path extending from a vat to a vessel, filling the vat with
a boil-out cleaning fluid, heating the vat to boil the boil-out
cleaning fluid therein, connecting a fluid drain path to the oil
drain path, the fluid drain path extending to a location outside
the fryer, and opening the value on the oil drain path to drain
the boil-out cleaning fluid from the vat to outside the fryer via
the fluid drain path.

[0014] The connecting the fluid drain path to the oil drain
path may prevent the boil-out cleaning fluid from being
drained to the vessel. The method may further include dis-
connecting the fluid drain path from the oil drain path after the
boil-out cleaning fluid is drained.

[0015] The method may further include opening the valve
to drain oil in the vat to the vessel prior to the step of closing
the valve. The method may further include closing the valve
after the boil-out cleaning fluid is drained from the vat to the
location outside the fryer, and pumping the oil in the vessel to
the vat via an oil return path extending therebetween.

[0016] The connecting the fluid drain path to the oil drain
path may include connecting a pipe to the oil drain path, the
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pipe having a first end configured to engage the oil drain path
and extending downwardly to a second end located outside
the fryer. The method may further include placing a container
under the second end of the pipe. The boil-out cleaning fluid
may be drained from the vat to the container by gravity. The
connecting the pipe to the oil drain path may include remov-
ing a cap covering an opening of the oil drain path, and
inserting the first end of the pipe into the opening of the pipe.
The engagement between the first end of the pipe and the oil
drain path may prevent the boil-out cleaning fluid from being
drained to the vessel.

[0017] Additional features, advantages, and embodiments
of the disclosure may be set forth or apparent from consider-
ation of the following detailed description, drawings, and
claims. Moreover, it is to be understood that both the forego-
ing summary of the disclosure and the following detailed
description are exemplary and intended to provide further
explanation without limiting the scope of the disclosure as
claimed.

BRIEF DESCRIPTION OF THE DRAWINGS

[0018] The accompanying drawings, which are included to
provide a further understanding of the disclosure, are incor-
porated in and constitute a part of this specification, illustrate
embodiments of the disclosure and together with the detailed
description serve to explain the principles of the disclosure.
No attempt is made to show structural details of the disclosure
in more detail than may be necessary for a fundamental
understanding of the disclosure and the various ways in which
it may be practiced. In the drawings:

[0019] FIGS. 1 and 2 depict a prior art fryer including a
filtration arrangement;

[0020] FIG. 2 is a side elevation of the oil pan and associ-
ated filter assembly of the fryer of FIG. 1;

[0021] FIG. 3 depicts one embodiment of a boil-out drain
pipe;
[0022] FIG. 4 depicts an alternative embodiment of the end

of a boil-out drain pipe;

[0023] FIG.51is a partial side view depicting position of the
installed boil-out drain pipe;

[0024] FIGS. 6 and 7 show an alternative embodiment of a
boil-out drain pipe;

[0025] FIG. 8 shows a schematic of an alternative embodi-
ment using a three way valve; and

[0026] FIG.9 shows a schematic of en embodiment having
a stowable drain pipe.

DETAILED DESCRIPTION OF THE
DISCLOSURE

[0027] The embodiments of the disclosure and the various
features and advantageous details thereof are explained more
fully with reference to the non-limiting embodiments and
examples that are described and/or illustrated in the accom-
panying drawings and detailed in the following description. It
should be noted that the features illustrated in the drawings
are not necessarily drawn to scale, and features of one
embodiment may be employed with other embodiments as
the skilled artisan would recognize, even if not explicitly
stated herein. Descriptions of well-known components and
processing techniques may be omitted so as to not unneces-
sarily obscure the embodiments of the disclosure. The
examples used herein are intended merely to facilitate an
understanding of ways in which the disclosure may be prac-
ticed and to further enable those of skill in the art to practice
the embodiments of the disclosure. Accordingly, the
examples and embodiments herein should not be construed as
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limiting the scope of the disclosure, which is defined solely by
the appended claims and applicable law. Moreover, it is noted
that like reference numerals represent similar parts through-
out the several views of the drawings.

[0028] Referring to drawing FIGS. 1 and 2, a fryer filtration
arrangement similar to that shown and described in U.S. Pat.
No. 6,890,428 is shown, with certain modifications made for
implementing the boil-out bypass feature. The fryer 10
includes two fryer vats 12A and 12B. Each fryer vat includes
atleast one respective basket 16 A and 16B which is automati-
cally movable upward and downward via respective position-
ing guides 18A and 18B in a manner well known in the art.
Manual raising and lowering of the baskets is also possible in
some fryers. The fryer 10 includes a frame 20 which prefer-
ably includes associated housing 22 such as stainless steel. A
front panel 24 of the fryer 10 includes a control and display
panel 26 A and 26B for each fryer vat. The lower portion of the
housing frame includes a set of doors 30A, 30B which are
movable between open and closed positions, and which are
illustrated in the open position. Below the doors 30A, 30B a
drawer 32 which is movable between open and closed posi-
tions relative to the frame 20 is provided, the drawer being
illustrated in the open position. Positioned within the drawer
32is an oil receiving pan 34 having a rim 36 which sits on rails
38 of the drawer 32. Handles 40 extend from the interior
sidewalls of the pan 34 to allow the pan to be easily picked up
and removed from the drawer to facilitate cleaning at a loca-
tion away from the fryer 10. Positioning of the handles 40 on
the inner portion of the pan helps facilitate simple positioning
of'the pan in the drawer 32. As used herein, the term “pan” is
intended to broadly encompass any oil receiving container,
unless otherwise specifically indicated.

[0029] A basket type screen 42 is removably positioned
within the pan 34 for filtering out debris entering the pan 34
within oil which is drained from one of the fryer vats 12A and
12B. At the bottom of the pan 34 a filter assembly 45 is
provided for filtering the oil. An oil return path from the pan
34 back to the fryer vat 12A, 12B is formed in part by a
coupler 44 which is connected to and extends from a front
sidewall of the pan 34. The illustrated coupler 44 extends
rearwardly back toward the fryer frame 20. A corresponding
coupler 46 (FIG. 2) is positioned on the fryer frame 20, with
the two couplers aligned for slidingly mating with each other
in a friction fit arrangement when the drawer 32 is moved to
a closed position.

[0030] In the illustrated fryer 10, each vat 12A, 12B
includes an associated exhaust stack 200A, 200B formed at
the back of the fryer for venting combustion gases produced
by the oil heating system which includes in vat fire tubes.
[0031] Referring now to FIG. 2, the pan 34 includes an
outlet opening 48 through its bottom wall 50. The oil return
path is formed in part by a flow passage through member 52
and piping 54 which runs along the external surface of bottom
wall 50 and front wall 56 of the pan 34.

[0032] Near the top of front wall 56 a wall penetrating
coupling assembly 58 passes through the wall 56, with piping
60 extending upward from the pan 34 and rearwardly as
shown. The end of piping 60 acts as the return coupler 44. The
return coupler 44 mates with corresponding coupler 46.

[0033] The oil return path leads back to the fryer vat and
includes a pump 110, which may be driven by an electric
motor, positioned therealong for drawing oil out of the pan 34
and pumping it back to the vat. Oil traveling out of the pan 34
during a filtration operation travels from the pan 34, through
the outer filter screen material of the filter assembly 45, into
the interior of the filter assembly 45, and out of the interior of
the filter assembly 45. Operation of the pump 110, and the
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associated flow of oil drawn out of the pan 34, creates a
suction force for holding the coupler of the filter assembly 45
to the coupler of the pan 34, without requiring any latch or
hold down member. The suction force created by the pump
110, and the associated flow of oil drawn out of the pan 34,
also holds the return coupler 44 of the pan 34 to the corre-
sponding coupler 46 of the fryer frame 20 so as to maintain
the drawer 32 in a closed position during a filtration opera-
tion, without requiring any positive latch.

[0034] In FIG. 2, the fryer vat 12B is shown. An outlet
opening 120B in a wall of the 12B leads to a draining pipe
122B. The draining pipe 122B leads to a drain pipe/manifold
124 which extends laterally across a front portion of the fryer
10 as seen in FIG. 1. The drain pipe 124 includes an outlet 126
for delivering oil into the pan 34. Fryer vat 12A includes a
similar drainage path to the manifold 124. Thus, each vat
12A, 12B includes a respective oil drain path extending from
its outlet opening to the pan 34. Positioned along each oil
drain path is a flow control device 130A, 130B for controlling
the draining of each vat. In particular, each flow control
device may be a manually operable valve including a respec-
tive handle 132A, 132B for permitting a user to open and
close the drain path as desired. Of course, other flow control
devices may be used, including automatically controlled
devices.

[0035] In connection with the boil-out cleaning process,
one vat at a time is typically cleaned. For example, with
respect to vat 12B, drain valve 130B would be opened to
allow the oil from vat 12B to drain into the pan 34. The oil may
be circulated through the vat 12B, pan 34 and filter 45 for a
period of time to filter out debris. The drain valve 130B is then
closed. The vat 12B can then be filled with the cleaning fluid,
which as described above may be a combination of oil and
vinegar. The heating system for vat 12B is then operated to
bring the cleaning fluid to a boil for a cleaning time period,
after which the cleaning fluid can be removed from the vat
12B. In this regard, the manifold 124 includes boil-out drain
opening 300B that is typically covered by a cap member
302B, which may have an associated tether 304B to avoid loss
of the cap member when removed. The opening 300B is
located in line with the drain path pipe 122B and the drain
valve 130B. In the illustrated 2-vat fryer, a similar boil-out
drain opening and cap member 302A is provided in line with
drain valve 130A (see FIG. 1). The boil-out drain openings
are adapted to receive a drain pipe as will be described in
detail below.

[0036] Referring now to FIG. 3, in one embodiment, the
boil-out opening 300B is internally threaded to threadingly
receive the drain pipe 310. The cap member may likewise
include external threads for closing the opening. The illus-
trated boil-out drain pipe has an unthreaded drain end 312, an
externally threaded middle coupling portion 314 and an
unthreaded, smaller diameter extension 316 which passes
through diametrically opposite opening 320. Opening 320
includes an associated mount flange 322 to which the drain
valve 130B (not shown) can be coupled. The end of extension
316 may be sized and configured for seating against an inter-
nal portion of the drain valve so that, with drain pipe 312 in
place, when the drain valve is opened, the boil-out cleaning
fluid bypasses the manifold 124 and instead passes directly
along the drain pipe path 324 and out of the drain pipe 310,
thereby avoiding mixing of the boil-out cleaning mixture with
the oil in the pan. Once the boil-out cleaning mixture is
drained, the valve is closed and the drain pipe is unthreaded
from opening 300B. The cap member is then replaced, return-
ing the fryer unitto its normal operating configuration. Refer-
ring to FIG. 4, in an alternative embodiment; the end of the
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extension 316 could be tapered as shown, for seating against
the inside surface of the flange 322. Referring to the partial
side view of FIG. 5, note that the boil-out drain pipe 310 can
be installed with the drawer unit in its closed position, and
extends forward of the drawer unit, enabling a boil-out con-
tainer 330, such as a bucket or pan, to be placed in the front of
the unit to receive the draining boil-out cleaning fluid. This
feature is advantageous because, in many cases, the pan 34
will contain the vat oil and it would be undesirable to have to
pull the pan out in such instances.

[0037] Referring now to FIGS. 6-7, another embodiment is
shown in which boil-out opening 300B includes a flange 331
that is externally threaded (in which case the cap member is
internally threaded for attachment). The boil-out drain pipe
310' passes through opening 300B without connection
thereto. The opening 320 is includes an internally located
threaded coupling 332 for receiving the end 334 of the drain
pipe 310" which is correspondingly threaded. Similar to FIG.
5, the drain pipe 310' may extend out past the drawer when
installed, facilitating positioning of a boil-out cleaning fluid
receiving vessel.

[0038] Thus, for a typical boil out of a given vat, oil is
drained from the vat into the pan by opening the drain valve.
The drain valve is closed. The vat is filled with the boil-out
cleaning fluid. The heating system of the vat is operated for a
cleaning time period. The cap member associated with the
boil-out opening for the vat is removed. The boil-out drain
pipe is installed. The boil-out cleaning fluid vessel is posi-
tioned in front of the fryer below the outlet of the boil-out
drain pipe. The drain valve associated with the vat is opened,
allowing the boil-out cleaning fluid to exit the unit via the
boil-out drain pipe, bypassing the manifold. The valve is
closed. The boil-out drain pipe is removed. The cap member
of'the boil-out opening is put back in place and the drain valve
is closed. The oil in the pan is pumped back into the vat. In this
way, the pump need not be used for moving the boil-out
cleaning fluid, and the under unit oil-receiving pan or other
vessel can be kept in place during the entire boil-out process.

[0039] In an alternative embodiment, as shown in FIG. 8,
the valve 132B could be replaced by a three way valve. In one
position, the valve is closed, preventing the contents ofthe vat
from draining. In a second position the valve is opened to
allow oil to be drained into the manifold 124 and ultimately
into the oil-receiving drain pan 34. In a third position the valve
is opened to a allow the boil-out cleaning liquid to be diverted
by a separate drain line/boil-out drain pipe, which need not be
associated at all with the manifold, to a receptacle 330 for
disposal. In one embodiment of this implementation the sepa-
rate boil-out drain pipe may be a component that is not regu-
larly removed from the fryer. Instead, and as shown in FIG. 9,
the boil-out drain pipe 310" could be movable, as by rotation
per arrow 350, between a stowed position within the fryer
(shown in dashed line form) and a use position in which the
boil-out drain pipe extends forward of the front of the fryer
(shown in solid line form).

[0040] Various boil-out drain pipe constructions have been
shown and described. Regardless of the exact construction,
the pipe may be formed as a single piece or as multiple
different pieces coupled together as by press fitting or weld-
ing. The boil-out drain pipe could also be formed, in part or in
whole, of a flexible or hose-like material. It is also recognized
that the boil-out bypass path could be used for draining oil
from the vat into a front located receptacle such as receptacle
330 of FIG. 5.

[0041] Variations on the foregoing are possible. For
example, while a fryer including two vats has been shown
above in the illustrated embodiment, fryers including more or



US 2010/0192981 Al

less vats could incorporate the subject boil-out drain feature.
While the various constructions have been described prima-
rily in conjunction with vat 12B, it is recognized that in a
multi-vat fryer apparatus each fryer vat could readily include
a similar boil-out bypass feature.

[0042] While the disclosure has been described in terms of
exemplary embodiments, those skilled in the art will recog-
nize that the disclosure can be practiced with modifications in
the spirit and scope of the appended claims. These examples
given above are merely illustrative and are not meant to be an
exhaustive list of all possible designs, embodiments, applica-
tions or modifications of the disclosure.

What is claimed is:

1. A method of performing a boil-out cleaning process in
connection with a fryer including a vat, a vessel for receiving
oil drained from the vat, the vessel movable from an under-
unit position, an oil drain path leading from an outlet opening
of the vat to the pan, and an oil return path from the vessel
back to the vat, the o0il return path including a pump, a drain
valve located along the oil drain path, the method comprising
the steps of:

opening the drain valve to drain oil from the vat into the

vessel;

closing the drain valve after draining the oil from the vat;

delivering a boil-out cleaning fluid to the vat and heating

the boil-out cleaning fluid;
providing a boil-out drain path with an inlet positioned for
receiving boil-out fluid from the drain valve and an
outlet positioned forward of a front of the fryer unit;

placing a container below the outlet of the boil-out drain
path;

opening the drain valve so that boil-out fluid is delivered

from the vat to the container without passing through the
pump;

closing the drain valve; and

operating the pump to deliver oil from the vessel back to the

vat.

2. The method of claim 1, wherein the boil-out drain path
comprises a removable boil-out drain pipe that extends into a
laterally extending manifold that forms part of the oil drain
path, the boil-out drain pipe is removed while oil is drained
from the vat to the vessel, the boil-out drain pipe is attached
during delivery of boil-out fluid to the container.

3. The method of claim 2, wherein the drain valve com-
prises a three way valve with an inlet and two outlets, and the
boil out drain-path comprises a boil-out drain pipe associated
with one outlet of the drain valve.

4. A method of operating a fryer, comprising steps of:

draining oil from a vat to a vessel via an oil drain path;

closing the oil drain path;

filling the vat with a boil-out cleaning fluid;

heating the boil-out cleaning fluid to clean the vat;

connecting a fluid drain path to the oil drain path to direct

the boil-out cleaning fluid from the vat to a location
outside the fryer; and

opening the oil drain path to drain the boil-out cleaning

fluid to the location outside the fryer via the fluid drain
path.

5. The method of claim 4, further comprising steps of:

closing the oil drain path; and

moving the oil from the vessel to the vat via an oil return

path.

6. The method of claim 5, wherein the step of moving the
oil from the vessel to the vat comprises pumping the oil.
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7. The method of claim 4, wherein the oil drain path com-
prises a valve, and the steps of closing and opening the oil
drain path comprises steps of closing and opening the valve,
respectively.

8. The method of claim 4, wherein the step of connecting
the fluid drain path comprises a step of connecting a drain
pipe to the oil drain path, the drain pipe comprising a first end
configured to engage the oil drain path and a second end
extending to the location outside the fryer.

9. The method of claim 8, further comprising a step of
placing a container below the second end of the drain pipe,
wherein the boil-out cleaning fluid is drained to the container
via the drain pipe by gravity.

10. The method of claim 8, wherein the step of connecting
the drain pipe to the oil drain path comprises steps of:

removing a cap exposing an opening of the oil drain path;

and

inserting the first end of the drain pipe to the oil drain path

via the opening.

11. A method of cleaning a fryer, comprising steps of:

closing a valve on an oil drain path extending from a vat to

a vessel,
filling the vat with a boil-out cleaning fluid;
heating the vat to boil the boil-out cleaning fluid therein;
connecting a fluid drain path to the oil drain path, the fluid
drain path extending to a location outside the fryer; and

opening the value on the oil drain path to drain the boil-out
cleaning fluid from the vat to outside the fryer via the
fluid drain path.

12. The method of claim 11, wherein the step of connecting
the fluid drain path to the oil drain path prevents the boil-out
cleaning fluid from being drained to the vessel.

13. The method of claim 11, further comprising a step of
disconnecting the fluid drain path from the oil drain path after
the boil-out cleaning fluid is drained.

14. The method of claim 11, further comprising a step of
opening the valve to drain oil in the vat to the vessel prior to
the step of closing the valve.

15. The method of claim 14, further comprising steps of:

closing the valve after the boil-out cleaning fluid is drained

from the vat to the location outside the fryer; and
pumping the oil in the vessel to the vat via an oil return path
extending therebetween.

16. The method of claim 11, wherein the step of connecting
the fluid drain path to the oil drain path comprises a step of
connecting a pipe to the oil drain path, the pipe having a first
end configured to engage the oil drain path and extending
downwardly to a second end located outside the fryer.

17. The method of claim 16, further comprising a step of
placing a container under the second end of the pipe.

18. The method of claim 17, wherein the boil-out cleaning
fluid is drained from the vat to the container by gravity.

19. The method of claim 16, wherein the step of connecting
the pipe to the oil drain path comprises steps of:

removing a cap covering an opening of the oil drain path;

and

inserting the first end of the pipe into the opening of the

pipe.

20. The method of claim 19, wherein the engagement
between the first end of the pipe and the oil drain path prevents
the boil-out cleaning fluid from being drained to the vessel.
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